
Let’s Learn About Plants!
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Seasonal Gardening

Description: 

Students will study what produce can be grown during the four seasons of the year in their region. 

Students will play a matching game to review what they have learned about seasonal planting.

Background: 

The seasons of the year offer different opportunities to grow produce in different parts of the country. Some 

regions can grow in the soil year round, while others need to grow indoors or in green houses for the winter. 

Fruits and vegetables taste better when they’re in season and often are more affordable. It’s important to 

know what your growing region is and to research what can be grown at different times of the year.  

The USDA has many helpful tips to help you know when to plant. 

http://planthardiness.ars.usda.gov/PHZMWeb/.

Materials: 

• Seasonal Gardening Chart

• Large butcher paper divided into four sections labeled Winter – Spring – Summer – Fall

• Construction paper 

• Scissors 

• Glue or tape

• Produce Matching Game Cards

Preparation: 

Determine how many groups the students will be divided into. Make copies of the Seasonal Gardening 

Chart for each group.

Activity: 

1. Ask the class what they know about the seasons of the year. 

• What are the four seasons? 

• How is the weather during each season in your region? 

• What foods do you eat in the four seasons?

Recommended Grade Level:

K-2

Season:

All

Indoors
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2. Explain that the four seasons of the year affect our everyday lives, from the clothes we wear to the food we 

eat. Some fruits and vegetables can only be grown during certain seasons of the year, while some can be 

grown all year long. This is why fruits and vegetables are grown in different places since the four seasons  

are different across the country.  It’s important to know what fruits and vegetables are in season: 

• Gardeners can plan what they’ll plant according to the season, so they can have a  good harvest.

• Fruits and vegetables that are in season normally taste better and are more affordable. 

3. Divide students into groups and pass out the Seasonal Gardening Chart. Discuss what can be grown at 

different times of the year and allow students to share some of their favorite fruits and vegetables for   

each season.

4. Have students draw a fruit or vegetable from each season that they will share on the class poster “Eating 

through the Four Seasons.” Display the poster in the classroom or in the hallway.

5. Have students play a matching game using the produce pictures and cards. Students will match the picture  

of the produce to the name. Students can also separate the matched cards by season.

Tying it Together: 

1. Pick a fruit or vegetable and ask students when the best time of the year to eat it is.

2. Why should you consider seasons when planting your garden? 

If you plant at the wrong time, your plants won’t grow properly and you won’t have a good harvest.

Special Care:

Seasonal fruits and vegetables could be sketched for students and they could color and cut them out for the 

“Seasons in the Garden” poster.

Digging Deeper: 

Compare types of plants that grow better in different seasons. Look for patterns. Which fruits and vegetables grow 

in winter? Spring? Summer? Fall?

National Standards: 

CCSS.ELA: Text types and purposes. 

CCSS.ELA: Research to build and present knowledge. 

NGSS: Interdependent relationships in ecosystems.

Gardening and Botany: 
Seasonal Gardening
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Lesson Extensions:

Health: Bring in examples of fruits and vegetables that are fresh, canned, frozen and dried. Have students 

sample a taste from each. Ask students to decide which they like the best by writing their name on a sticky note 

and placing it on the board under the columns fresh, canned, frozen or dried. Create a class graph from the 

responses. Explain why food is packaged in different ways and that foods cost more when they aren’t in season. 

Math: Compare total number of plants that can grow at each season. Compare number of days to harvest by 

using seed packets or growing guides. Use the following website as a reference: 

http://www.gardening.cornell.edu/homegardening/scene0391.html

Science: Students create a planting guide for what they would like growing in their “dream garden” during   

each season.

Literature Connections:

An Apple Tree Through The Year by Claudia Schnieper

The Curious Garden by Peter Brown

Secrets of the Garden: Food Chains and Food Web in Our Backyard by Kathleen Weidner Zoehfeld and  

Priscilla Lamont

Gardening and Botany: 
Seasonal Gardening
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Produce Matching Game Cards

Pumpkin
Brussel 
Sprouts

Apple

Broccoli Sweet Potato Cauliflower

Lettuce Orange Pear

Kale Spinach Asparagus

Gardening and Botany: 
Seasonal Gardening
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Produce Matching Game Cards

Peas Radish
Butternut 
Squash

Carrots Fava Beans Leeks

Melon Tomato
Summer 
Squash

Grapes Corn Cucumber

Gardening and Botany: 
Seasonal Gardening
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VICTORY GARDENS OF WW I AND WWII !
Module 1: Students research the victory garden movement.

Procedure
1. Introduce the concept of victory gardens by sharing the primary source 

materials on the following pages. Explain that during WWI and WWII, 
millions of families plowed back yards, vacant lots, parks, baseball fields 
and school yards to grow gardens.  With laborers fighting the war, farms 
struggled to produce enough food for the nation. 

2. Discuss propaganda of WWI and WWII by displaying the victory garden 
posters. ASK: How did the federal government use propaganda to 
influence behavior? What can you infer about the relationship between 
Americans and the federal government during the early 1900s? How is 
that relationship different now?

3. Discuss the impact of food shortages on the country and the impact 
that victory gardens had on this shortage.  The US Department of 
Agriculture estimated that 20 million gardens were planted and 
harvested 9-10 million tons of fresh vegetables.

4. Internet Resource: View a 20-minute video prepared by the US 
Department of Agriculture in 1945 to teach families how to grow a 
victory garden. Find the video, called “Victory Gardens” in the Prelinger 
Archives here: http://archive.org/details/victory_garden

MEETING TIME
40 minutes
OBJECTIVES
To understand the history 

of victory gardens
To connect the school 

garden to the past
SUPPLIES
Internet access
Primary source examples
Seed catalogs

Winter

PORTFOLIO-BASED ASSESSMENT
Research the Victory Garden movement and write about the effect 
it had on the war effort and on American culture.

Victory Gardens of WWI & WWII
PART 1: Research the Victory Garden Movement
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VICTORY GARDENS PRIMARY SOURCES
Module 1: Students research the victory garden movement.

Winter
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VICTORY GARDENS PRIMARY SOURCES
Module 1: Students research the victory garden movement.

Winter
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PLANT THE VICTORY GARDEN !
Module 2: Students use their plan to plant their garden.

Procedure
1. Plan the Victory Garden Make a drawing of the garden and identify the crops you 

will include. Use seed catalogs to determine the length of harvest and ideal growing 
conditions. Consider the following:

• Succession planting was encouraged by the federal government during the world 
wars. Spring crops begin in March and are replaced with summer/fall-harvest crops 
after harvest.

• Crops that ripen in the  summer will miss the school window. After harvesting 
your spring crop, plant a long-season crop that will harvest in the fall. 

• Victory Gardeners planned to preserve their crops for the winter. Good crops for 
making preserves are cucumbers or beans for pickling, berries for jelly, cabbage for 
kraut, tomatoes for sauce or catsup.

• Some plants are prolific, providing large harvest per plant. These include pole 
beans, hot peppers, zucchinis, tomatoes, cucumbers, and okra. Cabbage, broccoli, 
carrots, and potatoes have a high yield for a small growing area. Have students refer 
to their planting plan an install the garden. 

2.Plant the Victory Garden  Use the garden plans to plant the garden.

MEETING TIME
40 minutes

OBJECTIVES
To experience the 

planting process
SUPPLIES
Seeds, sets, and starts
Trowels
Watering hoses
Data collection tools

Spring

June Plant–Fall Harvest
Potatoes: Chop up well washed or organic 

potatoes into chunks, each containing an 
eye. Plant 4-6 inches below the soil in 
June. Harvest the potatoes after the vine 
has died in the fall.

Pumpkins: Don’t try this unless your soil is 
super-rich with composted manure. 
Pumpkins are heavy feeders and will 
produce no female flowers without rich 
soil.

Popcorn: A late-season Indian corn or 
popcorn is ready to harvest in the fall.

Onions: Most take 110 days to mature. Start 
these from “sets” and plant them well 
enough apart so they can grow to the size 
of baseballs.

Carrots: Plant a long-season carrot for fall 
harvest. Thin these ruthlessly and weed 
early. Carrots like a clean bed.

Melons: Cantaloupe are surprisingly 
successful in the garden. Choose a long- 
season variety, and give them a little 
trellis to keep the fruit from rotting in the 
mud.

Victory Gardens of WWI & WWII
PART 2: Plant the Victory Garden
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GARDEN DATA SHEET !
Name ______________________ Date _________________
Name or position of the garden bed __________________________

Soil
1. Soil temperature : ______________________
2. Moisture level of soil. Is it muddy, dry, soggy, or lightly moist?
___________________________________
3. List any soil amendments added to the garden before, during, or after planting. Be 
specific.
________________________________________________________
________________________________________________________

Starts:
4. Record the size of each variety of plant that was planted in the garden on the date 
of this data sheet.
Name of plant ________________ Size of plant in inches: __________________

Name of plant ________________ Size of plant in inches: __________________

Name of plant ________________ Size of plant in inches: __________________

Name of plant ________________ Size of plant in inches: __________________

___________________________________________________

___________________________________________________

Seeds:
5. Variety of seeds: _________________________

6. Number of seeds planted: _________________________

7. Depth of planting: ____________________________________

8. Distance between seeds: _______________________________

9. Germination Rate: ____________________________________

10. Height: __________________ Weight at harvest: ____________
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HARVEST THE VICTORY GARDEN !
Module 3: Students harvest their garden and preserve its produce.

Procedure
1. After harvesting the produce from the Victory Garden, have students prepare it for 

eating or preserve it. Explain that preserving food means placing it under conditions 
where it will not rot or spoil. Point out that people have been preserving food as long 
as agriculture has existed. Vinegar, salt, and sugar are hostile to bacteria. Heat kills 
bacteria and prepares food for long-term storage. Examples of preserving methods 
follow:

Drying—raisins, apples, plums, apricots
Pickling—preserving in vinegar; used for cucumbers and cabbage
Salting—used for meat and fish (salt cod)
Smoke—used for meat
Jams and jellies—preserve fruit in sugar
Oil—acts as a sealant keeping air away from the food.

2. Pickling:  Many foods can be pickled in addition to cucumbers, such as, beans, beets, 
carrots, onions or beans. Have students harvest food from the garden. Then follow the 
recipe below to make refrigerator pickles. Have student partners complete the 
following tasks: wash and slice  vegetables carefully; wash pint jars in hot soapy water; 
measure the spices and ingredients according to the recipe; prepare labels for each jar 
that identifies the ingredient list; prepare the vinegar and water solution; fill the jars 
with cut or whole vegetables; carefully pour the liquid into the filled jars; screw lids on 
the jars securely. Have students store the jars in the refrigerator. The pickles will be 
ready to eat after a week in the refrigerator.

3. If you are you preserving food without a kitchen, set up a work area on tables 
outdoors. Have an electric cord and a special table set up for an electric tea kettle to 
boil water. Jars may be washed in a basin of warm sudsy water and dried on a clean 
table. Usually when food is put into jars and canned, it is treated to 10 minutes of 
boiling water, called a water bath. If this is impossible or impractical, have staff members 
process the jars outside of the class period. Or, have the foods kept in a refrigerator 
and eaten within 2 weeks of canning.

Recipes
Easy Sauerkraut
Cut cabbage thin and fill sterilized jars with shredded cabbage. Add to each jar: 1 teaspoon 

of salt, 1 teaspoon of sugar, and 1 teaspoon of vinegar. Fill the rest of the jar with boiling 
water. Place lids and rings on the jars and place in a water bath for 10 minutes. If the 
water in the jars is hot enough, most jars will seal if you invert the jar and allow the heat 
of the water to melt the rubber and seal the jar.

MEETING TIME
40 minutes

OBJECTIVES
To understand the process 

and purpose of 
preserving foods

SUPPLIES
Harvest baskets
Cooking ingredients for 

preserving vegetables
Electric skillet
Canning jars
Lids and rings for jars

Fall

Victory Gardens of WWI & WWII
PART 3: Preserve the Victory Garden

Lesson 5: Victory Gardens LET’S LEARN ABOUT PLANTS 40



CITY GREEN SCHOOL GARDENS ! ! ! ! ! VICTORY GARDENS

PRESERVING THE HARVEST !

Homemade Refrigerator Pickles
Ingredients
3 cups white vinegar
1 1/2 cups sugar
salt for sprinkling on cucumbers
2 tsp. salt (for brine solution)
1/2 tsp mustard seeds
1/2 tsp celery seed
1/8 tsp ground turmeric
4 small cucumbers
1 1/2 cups dill fronds

Directions
Line a rimmed baking sheet with paper towels and lightly sprinkle with coarse salt. 

Slice 4 small cucumbers into thin slices. Arrange sliced cucumbers in a single layer on the prepared 
baking sheet, and sprinkle with salt. Cover with another layer of paper towels. Let stand 15 minutes, then 
pat dry.

In a medium saucepan (or electric skillet, if you are teaching in a classroom) combine vinegar, sugar, salt, 
mustard seed, turmeric and celery seed. Bring to a boil, stirring to dissolve sugar and salt.

Arrange cucumber slices and 1 1/2 cups fresh dill fronds in a jar.
Pour hot brine into the jar to completely cover cucumber and seal the jar. Refrigerate. You can eat these in as 

soon as 2 hours or up to a week from now. The flavor will grow stronger if you let them “marinate” for a 
few days. 

From: WhatsCookingBlog.com

Tomato Catsup
Ingredients
2 pounds of fresh tomatoes cut and peeled OR one small can of tomato 

paste.
1/4 cup water
1/4 cup brown sugar
1/2 teaspoon salt
1/4 teaspoon cumin
1/4 teaspoon dry mustard
1/4 teaspoon cinnamon
1/8 teaspoon cloves
2 tablespoons cider vinegar
Directions
If you are using fresh tomatoes, peel them by blanching them in hot water. 

After blanching, skins should peel off easily. Reduce the tomatoes by 
boiling for 30 minutes or until reduced to a thick paste. 

Combine the paste with the remaining ingredients.  Cover and refrigerate.

Jam or Jelly
Purchase a box of Sure-Jell Fruit pectin for 
homemade jams and jellies. Follow the 
instructions on the enclosed package for 
the type of fruit you plan to process. 
Cooked jams are prepared in the following 
method: cleaned and mashed fruits are 
cooked with lemon juice and water. Pectin 
is added and mixture is brought to a rolling 
boil. Then sugar is added and stirred for 
one minute. Jam is transferred to jars and 
lids and rings are placed on the jars. Jars 
are processed for 10 minutes to seal. 
FOLLOW PACKAGE INSTRUCTIONS 
EXACTLY for successful jam and jelly.
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UabbLW GHHU FabbaJH PRWK
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JURXQG KRJ VOXJ aSKLG

FaWHUSLOOaU bOXH Ma\ FXFXPbHU bHHWOH

GHHU FabbaJH PRWK

VTXaVK bXJ JROG ILQFK VTXLUUHO

likeÞ äo eaä moÞä
ĉegeäableÞķ

inclæding leääæceķ
beanÞķ coÛnķ and

beÛÛieÞ

UabbLW

likeÞ äo eaä Þofä
leaĉeÞķ inclæding
leääæceķ floĊeÛÞ

and ÞeedlingÞ

likeÞ äo Þæck oæä
ähe Þap fÛom ähe
leaĉeÞ of beanÞķ

cabbageķ melonÞķ
and poäaäoeÞ 

likeÞ äo eaä
ĉegeäableÞķ like
beanÞķ caÛÛoäÞķ

leääæceķ peaÞ and
ÞäÛaĊbeÛÛieÞ

likeÞ äo eaä ÞeedÞķ
næäÞķ inÞecäÞ and
ĉegeäableÞķ like

acoÛnÞ and
äomaäoeÞ

likeÞ äo Þæck oæä
ähe Þap fÛom

ÞÚæaÞh planäÞ

likeÞ äo eaä ähe
leaĉeÞ of cabbage

planäÞ

likeÞ äo eaä ähe
leaĉeÞ and fÛæiä
ĉegeäableÞ like

äomaäoeÞķ leääæceķ
coÛnķ peaÞķ  and

poäaäoeÞ

likeÞ äo eaä ähe
leaĉeÞ of

cæcæmbeÛ planäÞ
and oäheÛ ÞÚæaÞh

likeÞ äo eaä ähe
ÞeedÞ of a planäķ
like gÛainÞķ næäÞ

and ÞeedÞ

likeÞ äo eaä ähe
ÞeedÞ and beÛÛieÞ

of a planäķ like
ÞænfloĊeÛÞ

likeÞ äo moÞä
ähingÞķ like beanÞķ
leääæceķ cabbageķ

næäÞ and fÛæiä
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JROG ILQFK

JURXQG KRJ VOXJ aSKLG

FaWHUSLOOaU bOXH Ma\ FXFXPbHU bHHWOH

GHHU FabbaJH PRWK

VTXaVK bXJ VTXLUUHO

UabbLW
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WHO ATE MY VEGGIES? 
ANIMAL FOOD PREFERENCES
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WHO ATE MY LEAF? 
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